DOLCI

CARAMELLO LOVERS

Multiple ways to enjoy caramel.

TIRAMISU

An ltalian best seller. Coffee infused savoiardi biscuits, eggs and

mascarpone cream.

BELLAGIO’S CHURROS

Fried pizza sticks ready to dip in warm Nutella, home made
caramel and crushed nuts

CHOCOLATE ADDICTED

Home made brownies sandwich

FRAGOLE CON LA PANNA

Fresh sliced strawberries served with vanilla ice cream and
whipped cream.

AFFOGATO DELUXE

Home made white coffee ice cream served with a shot of
espresso & frangelico.
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SOMETHING LIGHT

GARLIC BREAD

9 inches pizza base

BRUSCHETTA

Grilled bread with ftomato, bocconcini cheese, basil, olive oil and
sea salt

ARANCINI

In house made traditional crumbed rice balls filled with pumpkin,
spinach and scamorza served on roasted pumpkin puree &
rosemary dukkah.”

CAPRESE WITH PROSCIUTTO E BUFALA

A classic Italian summery entrée. Buffalo mozzarella, thin sliced
Parma prosciutto, fresh fomato and basil.

PIZZA BAR S16

RUSTICA

Pizza sauce, cheese, ham, salami, mushroom and Parmesan

MARGHERITA

Pizza sauce, cheese, marinated fomato, bocconcini and basil

MEATLOVER

Pizza sauce chicken, bacon, onion, salami and ham topped with
BBQ sauce

VEGETARIANA

Pesto base, veggie mix of pumpkin, zucchine and broccoli, fresh
buffalo mozzarella, sun-dried tomato and rocket salad.

PANINI OR WRAPS

POLLO

Grilled chicken, smashed avocado, letftuce and home-made
aioli.

BLT

Grilled bacon, lettuce, fomato, cheese and aioli.

VEGGIE

Pesto, pumpkin, roast capsicum, mushroom, baby spinach and
bocconcini cheese.

SALMON

Smoked salmon, cream cheese, rocket, capers and red onion.

CAESAR

Grilled chicken, crispy bacon, shaved Parmesan, lettuce and

. Caesar dressing.
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BRUNCH MENU

BREAKFAST

CROISSANT

Toasted croissant with ham, cheese and tomato

BACON AND EGGS

Eggs cooked to your liking, grilled bacon and toast.

EGGS BENEDICT

Toasted English muffin tfopped with grilled bacon, poached eggs
and hollandaise sauce.

EGGS SALMONE

Toasted English muffin topped with smashed avocado, baby
spinach, smoked salmon, poached eggs and a herb infused
hollandaise.

SMASHED AVOCADO

Grilled continental bread topped with smashed avocado, mixed
mushroom, sun-dried tomato and 2 poached eggs topped with
dukkah spices.

BELLAGIO BREAKFAST BURGER

Brioche bun filled with grilled cheese, eggs, bacon and BBQ
sauce.

PANCAKES

Buttermilk pancakes stack topped with a berry compote,
vanilla bean ice cream and foasted almond flakes.

THE BIG BELLAGIO

Eggs cooked to your liking, bacon, mixed mushroom,
tomato, grilled sausage, fresh spinach and hash brown served on
toast.

SALADS

CHICKEN OR LAMB SALAD

Mixed lettuce tossed with tomato, cucumber, olives, roast capsicum
and red onion fopped with griled lamb or chicken and a
balsamic glaze and EVOO.

SALMON AND SMASHED AVO

Rocket, red onion, baby spinach, tomato, cucumber,

smoked salmon pieces, smashed avocado and spicy raspberry
lemon dressing.

CAESAR SALAD

Crispy bacon, croutons, shaved Parmesan and chopped cos
lettuce tossed with Caesar dressing and topped with poached
egg and anchovies
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PASTA & RISOTTO  $18

ALL OUR PASTA IS FRESHLY MADE IN HOUSE.
CASERECCE YORKE’S

Homemade pasta with bacon, fresh fomato, mushroom, cracked
pepper, parmesan and cream.

CASERECCE CON POLLO

Homemade pasta with chicken, mushroom, roast capsicum, basil,
baby spinach, parmesan and rose sauce.

FETTUCCINE BOLOGNESE

Homemade fettuccine tossed with a traditional slow cooked pork
and beef mince and Napoletana sauce.

RISOTTO BELLAGIO

Arborio rice cooked with chicken pieces, sun-dried tomato,
pumpkin, baby spinach finished with parmesan and rose sauce.

OLD SCHOOL

SALT AND PEPPER SQUID

Dusted calamari lightly fried seasoned with salt and pepper and
served with Italian salad, homemade aioli and chips.

COTOLETTA

Crumbed chicken schnitzel served on oven roasted
rosemary potatoes and fopped with a salad of tomato,
roast capsicum, red onion, garlic, oregano and
bocconcini, drizzled with EVOO and basil.

POLLO PARMIGIANA

Crumbed chicken schnitzel topped with ham, Napoletana sauce
and mozzarella cheese,served with fries.

BELLAGIO BEEF BURGER

In house made burger patties topped with bacon, cheese,
caramelised onion, tomato, lettuce, aioli and relish in a
brioche bun served with a side of fries.

GARLIC PRAWNS

Our vision of garlic prawns. Sautéed prawns served with lime
flavored rice, avocado, creamy sauce and garlic chips.

POP PRAWNS

Tempura style battered prawns cut in small pieces, served on salad

and chips with a side of light aioli and spicy mayo.
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